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HOUSEHOLD  qLSMDAR 
Thm  Lata  Suaar  Truit  amd  YegetabXo  Ui 


A  dialogua  batwaen  kiss  Ruth  Van  Deoan.  Buraau  of  Homa  Zc^ononsics  and 
^r.  jOBtava  Buraeistar.  Buraau  of  i^rloultural  Zcononics,  delivered  in  tha  Dapart- 
aent  of  i^rioultura  pariod  of  tha  Hational  Fare  end  Hoae  Hour,  broadcast  by  a  net- 
work of  48  aaaoclata  MBC  ttationa,  Thursday,  iu^t  26,  1937. 

 ooOoo — 

a^,  SA^I$Bm; 

Hare  «e  are  in  lasbin^ton.    And  according  to  our  good  old  Thursday  cuatom, 
here's  Suth  Van  Daaan  ready  to  give  you  another  of  her  reports  on  tha  research  of 
tha  Bureau  of  Hoao  Sconooics  -  tha  work  it  carries  on  for  the  benefit  of  homo- 
nakert  and  conaunora. 

Thank  you,  Ucrse.    rh.at's  e  very  nice  introduction.    But  I'm  afraid  it 
doesn't  quite  fit  today,    I  tt&s  planning  to  have  Ur.  Burmeister  here  do  most  of 
'      '     ,  and  give  us  the  low-down,  or  the  high-up,  or  whatever,  on  the  fresh 
jgetablo  oituption. 

Than  you're  c;  er>j:lrw-  for  the  consuaser. 
mSS  YAH  SZMAlii 

And  tha  home  canner.    And  the  homemaker  who  still  hnc  some  empty  Jelly 
glasses  end  preserve  Jars  she  wants  to  fill. 

kR.  SALISBOHY: 

And  pickle  Jers,  I  hope.    Don't  forget  the  homemade  watermelon  pickles, 

Ruth. 

kiss  VAK  PaOK; 

Uorse,  you're  Just  like  the  elephant  who  never  forgets,  when  it  comes  to 
w&tertaelon  picklos. 

MR.  SALISaum: 

Probebly  so.    I  do  have  a  certain  predilection  for  watermelon  piokias.  But 
you  and  Ur,  Burseistor  go  ahead  and  loave  me  and  the  elephants  with  our  memories. 

All  right,  Morse.    Ur.  Buraeister  and  I'll  just  take  our  cue  from  tha 
watermelons,    that  about  them,  many  still  on  the  market? 

MR.  BUHMEISTER; 

Yes,  quite  a  lot,  but  shipments  will  fall  off  sharply  d\u*ing  September. 
ivT.a  ^robebly  eerly  October  will  see  the  last  of  tha  watermelons  for  this  year. 

Then  pickle  and  presert'e  c^iora  tuttor  ^tiMr  t     .  r      t  -raelon  rir.di;  w;.i.i»3 
they  nay. 

(over) 


a\^\  ^  HOUSEHOLD  CALENDAR  /  ^' ^  "^^^P^t^r 

The  Late  Summer  Fruit  and  Vegetable  Marke'^ 

A  dialogue  'between  Miss  Ruth  Van  Deman,  Bureau  of  Home  Economics  and 
Mr.  Gustave  Burmeister,  Bureau  of  Agricultural  Economics,  delivered  in  the  Depart- 
ment of  Agriculture  period  of  the  National  Earm  and  Home  Hour,  "broadcast  hy  a  net- 
work of  48  associate  KBC  stations,  Thursday,  August  26,  1937. 

 ooOoo  

MR.  SALISBURY: 

Here  we  are  in  Washington.    And  according  to  our  good  old  Thursday  custom, 
here's  Ruth  Van  Deman  ready  to  give  you  another  of  her  reports  on  the  research  of 
the  Bureau  of  Home  Economics  -  the  work  it  carries  on  for  the  "benefit  of  home- 
makers  and  consumers. 

MISS  VAN  DEMAN; 

Thank  you,  Morse.     That's  a  very  nice  introduction.    But  I'm  afraid  it 
doesn't  quite  fit  today.  :f.  ■I'S  was;  planning  to  have  Mr.  Burmeister  here  do  most  of 
the  talking,  and  give  us  the  low-down,  or  the  high-up,  or  whatever,  on  the  fresh 
fruit  and  vegeta"ble  situs.tion. 

MR.  SALISBURY; 

Then  you're  speaking  for  the  consumer. 

MISS  VAN  DEIvlAN; 

And  the  home  canner.     And  the  homemaker  who  still  has  some  empty  Jelly 
glasses  8,nd  preserve  je.rs  she  wants  to  fill., 

MR.  SALISBURY: 

And  pickle  jars,  I  hope.     Don't  forget  the  homemade  watermelon  pickles,-^ 

Ruth. 

MISS  VAN  DEMAIT:  ' 

Morse,  you're  just  like  the  elephant  who  never  forgets,  when  it  comes  to 
watermelon  pickles,  .  -  ■ 

MR. " SALISBURY: 

Prohahly  so.     I  do  have  a  certain  predilection  for  watermelon  pickles.  But 
you  and  Mr,  Burmeister  go  ahead  and  leave  me  and  the  elephants  with  our  memories. 

MISS  VAN  DEMAN;  '  .  .. 

All  right,  Morse.    Mr.  Burmeister  and  I'll  just  take  our  cue  from  the 
watermelons.     What  a"bout  them,  many  still  on  the  market? 

MR.  BURlvIEISTER; 

Yes,  quite  a  lot,  but  shipments  will  fall  off  sharply  during  September, 
And  probably  early  October  will  see  the  last  of  the  watermelons  for  this  year. 

MISS  VAN  DEIViAN: 

Then  pickle  and  preserve  makers  better  gather  their  watermelon  rinds  while 
the^y  may,      ■       •'■'"■':■:::.[,:.  • '  ■ 


(over) 
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iviR.  BUmffllSTER; 

Yes,  the  season's  drawing  to  a  close.    But  this  has  "been  one  of  the  biggest 
watermelon  years  on  record.     The  total  commercial  crop  is  estimated  at  around  75 
million. 

MISS  VAH  DSMN:  ■       ■  - 

Seventy-five  million  watermelons? 

MR.  BimiviSISTER; 

Tha.t's  right.     Just  for  the  fun  of  it,  we  figured  that  if  they  were  laid 

.end  to  end  seventy-five  million  watermelons  would  reach  ahout  two-thirds  around 
the  v/orld, 

MISS  VM  DEIvIAN; 

Quite  a  watermelon  helt.     And  piled  end  on  end,  how  many  Washington  monu- 
ments would  they  "build?, 

.iviH.  BUEIv'iEISTER;  "  '■■ 

I'll  have  to  get  out  my  slide  rule  again  for  that. 

MISS  VAi^J  DEiviAN; 

Never  mind.     I  didn't  really  mean  that.     Yfe'd  rather  you  told  us  about  the 
prospects  for  late  peaches. 

¥iR.  BURIviEISTER; 

Por  l8.te  peaches?    Very  good.    Very  good  indeed.     In.  fact  this  is  a  year 
of  plenty  for  practically  all  fruits  and  vegetables.     With  peaches,  several  of  the 
more  northern  States  are  shipping  now.     Good  peaches  are  coming  from  Illinois, 
Michigan,  Ohio,  New  Jersey,  and  Pennsylvania.    And  of  course  there  a.re  lots  of 
locally  grown  and  consumed  peaches  that  never  get  into  our  market . report s. 

MISS  VAN  DEivIAN; 

Sold  at  roadside  stands,  I  suppose. 

MR.  BURivIEISTER; 

That's  right.    Of  course  they're  generally  not  graded.     When  you  buy  a 
basket  of  peaches  at  a  roadside  stand,  you're  likely  to  find  some  big  and  some  not 
so  big.    And  some  may  be  ripe,  and  some  green  enough  to  keep  for  several  days. 
But  on  the  whole  the  consumer  generally  gets  his  money's  worth  from  these  peaches. 

MISS  VAN  DEiviAN;  '  : 

How  are  prices  riinning  this  year?  •         .  , 

MiR.  BURivIEISTER; 

.  :     Lower. this  year  than  last.     Lots  of  roadside  stands  are  selling  local 
peaches  for  a  dollar  a  bushel. 

MISS  VAN  DEM: 

Those,  mostly  Elbertas  and  other  good  canning  varieties? 

MR.  BURivIEISTER: 

Yes,  Elbertas  and  Hileys.     The  late  clings  will  be  coming  along  soon.  I 
think  they're  considered  especially  good  for  pickling. 
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Miss  YM  DEIvLA-IJ;         '  ,„.      ......  •;,  ' 

And  do  you  have  a  predilection,  as  Mr.'  Salisbury  says,  f 5'r "peach  pickles, 
the  way  he  does  for  watermelon  pickles? 

MR.  BUaiv^ISTER; 

I  confess  I  do,  Miss  Van  Deman. 

MISS  VM  DEMiM:  .  .  ,■ 

Nothing  to  "be  ashamed  of.    A  very  epicurean  taste  on  the  part  of  you  "both. 
Now,  tell  us  how  the  pear  crop  stands.     I've  heard  that  it's  a  bumper  also  this 
year  .  , .        .  -      .fy  .■ 

MR.  EUm'iEISTER: 

It  is.    Very  much  so,.    : We.  have  the  largest  crop,,- of  pears  on' record  —  over 
thirty  million  "bushels.     California  as  you  knov/,  is  the  great  growers  of  Bartletts, 

MISS  VAN  BMiM:  ..■       .  ■        :        ■      ,  . 

Yes,  I  drove  through  the  pear  orchards  of  Lake  County,  California,  in  July. 

They  tell  me  that's  the  place  they  put  the  pretty  pink  blush  on  the  cheok  of  the 
Bartlett.  .-,.r . 

MR.  BUEflEISTER; 

Yes,  the  pink-cheeked  Califo];'nia  Ba;rtletts  are  famous,.     They  go  all  over 
the  country  fresh  and  canned.    And  some  of  the  late  pears  —  the  Boscs  and  the 
Anjous  —  from  the  Pacific  Northwest  are  exported  to  Europe  and  other  countries. 
In  the  three  States  of  California,  Oregon,  and  Washington,  there's  a  crop  of  about 
19-1/2  million  bushels  of  pears  this  -year,  ,■  And  just  as  with  the  peaches,  many 
pears  are  grown  and  marketed  locally  in  almost  every  part  of  the  country. 

MISS  VAN  DEIvIAN; 

I  suppose  the  Kieffer 'pears  come  in  that  category. 

MR.  BURMEISTER;  .  :'c: 

That '  s  right.  ,.■>.:} 

MISS  VAN  DEMAN; 

I'll  have  something  to  say  about  them  in  a  week  or  two  in  connection  with 
pear  preserves.     How  we  stand  on  grapes  this  year? 

MR.  BURiVlEISTER; 

Tfe  have  over  two  millions  of  tons  of  grapes  —  the  largest  crop  since  1928. 
Of  course  that  figure  includes  the  wine  varieties  and  the  muscats  and  others  that 
are  dried  for  raisins.    But  there's  an  abundance  of  table  grapes  East  and  West. 
Plenty  to  make  jelly  to  fill  .up  .tho?.t>;, empty, glasses  you  spoke  of,  Miss  Van  Deman. 
And  the  price  is  reasonc?,ble ,  not  to  .;sa.y.  cheap  in  some  places. 

MISS  VAN  DEiviAN:  ^  .  . 

G-ood.     That  is  good  for  us  consumers.    Probably  not  so  good  for  producers. 
Mr.  Burmeister,  I  understand  this  is  another  apple  year,  a  really  big  apple  year. 

MR.  BURiVlEISTER:  .  '       ■        '  ,  . 

Absolutely.    Indications  are  for  more  apples  than  we've  had  since  1931. 
Something  over  200,000,000  bushels  of  apples  are  due  to  be  picked,  and  packed,  and 
marketed  this  winter  if  the  market  will  take  them. 
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MISS  VAN  EELiAH; 

That's  quite  a  pile  of  apples,  200,000,000  "bushels.     How  many  apples  are 
there  to  a,  Isushel? 

IviR.  BUBlvISISgER; 

48  pounds. 

iviISS  VM  DEIvIAil;         ^  ■   ,      .      ■  ■ 

I  mean,  in,  number  of  apples .        ,.:  /  . 

MR.  BU5I;ZEISTER: 

Oh  about  I  should  say,  taken  on  the  average, 

HISS  VAN  DEIM;  .  • 

Then,  two  hundred  million  times  ,  would  be? 

■  MR.  -BURl/EISTER:  ^  . 

Lets  see  (figuring),  about  40  billion  apples. 

MISS  VAi^  mmi: 

And  the  last  census  counted  about  129  million  persons  in  this  country. 

i.Jl.  BURl/iEI STER:  V/',; 

Now  I  see  what  you're  driving  at,  Miss  Van'  Deman  the  per  capita  distribution 
of  this  year's  apple  crop.  .  .  ' 

MISS  VAN  DEIviA.N:  '  "     '  '  ''/''^  ' 

That's  it.    Here,  Morse,  you  figure  that  out  for  us  while  we  check  down  the 
vegetable  list, 

MR.  BURlvEISTER:  '    '  '  ' 

With  one  or  two  exceptions  late  summer  and  winter  vegetables  are  plentiful, 
reasonable  in  price  (from  the  consumer's  standpoint),  and  good  in  quality.  There's 
been  a  big  yield  of  potatoes,  -  early,  intermediate,  and  late  varieties.  There's 
an  unusually  large  crop  of  late  snap  beans.     Cabbage  is  abundant,  despite  unfavor- 
able growing  conditions  in  some  areas.    And  celery  is  coming  along  well.  -  .■ 

MISS  VAl'J  DEIvIAi^: 

And  tomatoes? 

■;  ivIR.  BURIvIEISTER: 

-•7,  ,.'    We're  expecting  a,  record  autumn  crop  of,  tomatoes, 

iviISS  VAiT  DEi/AN;  ,     .        ^'    '  ' , 

That's  good  news  for  autumn  home  canhers.     Those  who  took  it  easy  during 
the  hot  weather  and  waited  for  cooler  days  for  their  last  canning, 

■  -  Morse,  I  see  you  have  the  answer  to  that  arithmetic  problem  on  the  apples. 

MR.  SALISBURY: 

Yes,   I'm  still  able  to  do  a  little  long  division.     The  answer  is  310  apples 
for  every  man,  woman,  and  child  in  thQ  United  States  of  Aiierica. 
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MISS  VM  DEViAM: 

Three  hundred  and  ten  apples  per  capita.    On  the  "apple  a  day"  plan,  the 
doctors  can  all  have  a  vacation  this  winter. 

Thank  you,  Mr.  Burraeister,  for  coming  over  today  and  giving  us  this  fruit 
and  vegetable  review.     Next  week  I'll  hold  a  round  ta"ble  for  home  canners, 
probably  the  last  one  for  this  season.    And  there,  Morse,  this  is  my  last  v/ord 
for  today, 

-LiiJULjlJiJUi 

frfrvirrTTnr 


